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LABELING  OE  CANIIED  ERttiTS  AUD  VEGETABLES  IN  TEPaMS  OF  U.   S.  C-RALES 


Many  questions  are  asked  "by  individuals  interested  in  the  continuous 
factory  inspection  prograjn  of  the  United  St?T-es  Department  of  Agriculture 
and  in  U.  S. .grade  labeled  canned  fruits  and  vegetables.    An  attempt  has 
been  made  to  answer  briefly  the  more  im'ocrtant  of  these  questions. 

1.  TiYhat  is  meant  by  "continuous  factor;/  inspection"  by  the  Food  Distribution 
Administration  of  the  United  States  Department  of  Agriculture? 

"Continuous  factory  inspection"  signifies  that  -qualified  Federal 
inspectors  of  the  United  States  Department  of  A.griculture  are  present 
in  the  canning  plant  at  all  times  it  is  in  operation,   observing  the 
preparation  and  pticking  of  the  canned  food  products. 

2.  How  did  the  continuous  factory  inspection  plan  start? 

It  was  -suggested  by  canners  and   consuraers.  ;  -  ■ 

3.  How  may  consumers  identify  the  foods  packed  in  plants  under  continuous 
inspection? 

■These  foods  may  be  labeled  in  terms  of  U.  S,  grades,   such  as  "U".  S. 
Grade  A,"  "U.  S.  Grade  B,"  and  "U.  S.  Grade  C, "  and  ma,y  bear  on  the 
labels  the  legend  "Packed  under  the  Continuous  Inspection  of  the 
U.  ,S.  Department  of  i^^r iculture. "  Even  though  the  U.   S.  grade  ajid 
the  inspection  statement  may  be  omitted,  these  foods  can  usually 
be  identified  by  a  shield  embossed  in  the  cover  of  tin  and  in  the 
bottom  of  glass  containers;  this  shield,  however,  does  not  indicate 
whether  the  product  is  Grade  A,  B,   C,   or  off -grade. 

When  was  the  present  continuous  factory  ins'oection  service  begi,an  in 
pla,nts  canning  fruits  and  vegetables? 

Continuous  factory  inspection  was  conducted  in  one  plant  as  an 
experiment  diiring  the  canning  season  of  ISy).   ■  In  ly^O,  continuous 
inspection  was  introduced  in  five  other  plants.     Many  additional 
plants  requested  the  service  for  the  I9U1,  I9U2,  and  ig^+3"  canning 
season.     It  has  been  granted  to  all  those  elants  in  the  a.ppended 
list.     This  list  also  indicates  the  different  commodities  packed 
■in  each  of  the  plants  named. 


5. 


Why  was  the  continuous  fa.ctory  inspection  service  spoken  of  as  pji 
"experiment"  when  it  first  began? 
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The  United  States  Department  of  Agriculture  I'dshed  to  ascertain 
c'nsumer  and  industry  reaction  to  products  ;oackcd  ■'indor  the 
continuous  inspection  progr-.am.     For  the  benefit  of  consumers  and 
producers,  the  Department  is  constajitly  seeking  vays  to  assist  in 
ma,rkcting  agricultural  "oroducts  more  satisfactorily.     If  consumers 
develop  a  more  v/holesome  regard  for  canned  products  as  the  result 
of  such  inspection,   it  is  hoped  a  v/ider  market  ^'fill  develop  for 
canning  crops.*    Hence,  the  service  ^-a.s  merely  e:cperimenting  in  a 
new  field,  "    '  . 


6-.    Wliy  v;as  the  service  "being  rendered  only  iri  a  few  plants-  at  its  inception?  ' 

Becaus-e  of  its  experimental  nature.     Plants  thus  operating  were 
carefully  selected,  due  considera.t ion  heing  given  to  the.  physical 
plant  properties,  excellence  of  plant  eauipment,   the  plant's  location 
...v'lth  reference  to  proximity  to  canning  crops,  and  the  v'illingness  of 
the  personnel  to  cooperate  with  the  Depa.rtment  in  improving  their 
'■  ■   .     products.     The  Department  feels  it  can  ascertain  the  value  of  such 

service  by  operating  in  but  a  fev;  plants  carefully  chosen  in  various 
pa.rts  of  the  United  States  and  packing  a  va.ried  line  of  products. 

7.  Will  continuous  factory  inspection  be  established  on  a  permanent  basis? 

It  may  be  '  if  -it  is  fou-nd  feo  be  of  dempnst-rated  value  to  the  industry 
and  to  the  consumer, 

8.  What  requirements  have  been  met  by  pa.rticipating  plants? 

The',plants  have  been  thoroughly  inspected  to  make  sure  that  the 
sanlta,ry  conditions  meet  the  rigid  requirements  of  the  Service, 
These  requirements  have  to  do  vith  sanitation  in  the  plant,  a.dequate 
provisions  for  personal  cleanliness  of  employees  hajidling  food,  and 
.   "  proper  observance  of  superior  housekeeping  standards. 

9.  Are  inspectors  on  duty  at  all  times  in  plants  operating  under  continuous 
inspection? 

Inspectors  must  be  in  the  pla-nt  vhenever  the  plant  is  in  operation. 

10,  Are  these  Government  inspectors  employed  und-.r  Civil  Service  regulations? 

Yes. 

11,  Wao  pays  the  expenses  of  continuous  factory  inspection? 

Each  cooperating  canner  pays  a  fee  sufficient  to  cover  the  salaries  » 
of  the  inspectors  plus  I5  percent  for  the  overhead  expenses  of  the 
service.     Fees  are  pa.id  into  the  United  States  Treasury, 

12,  Will  the  prices  af  foods  canned  in  fa.ctories  under  , continuous  inspection 
be  incrca.sed  as  a  result  of  this  service? 


Prices  currently  quoted  on  these  canned  foods  are  in  line  vith 
prices  quoted  on  canned  foods  of  corresponding  quality  packed  in 
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plants  without  this  service.     Conclusive  data  are  not  yet  availahle, 
"but  there  are  indications  that  continuous  factory  inspection  may  ' 
result  in  reducing  other  expenses  sufficiently  to  cover  the  cost 
of  the  service.  '  In  any  event,   it  is  believed  that  the  cost  to  the 
canner  will  not  he  more  than  from  two  to  four  ten  thousandths  of  a 
cent  por  can  of  the  size  sold  to  consumers. 

13.  .  Wlio  develops  the  standards  for  the  different  Government  grades  for 
canned  fruits  and  vegetables? 

Stfoadards  for  permissive  use  c-^re  developed  hy  the  Department  r.fter 
a  careful  study  of  the  product,   inyG^.tigation  of  the  pr'':>'blems  of 
the  Ctanner,  considerat if^n  of  marketing  practices,  and  checking  on 
the  needs  of  consumers.    Preliminary  strndards  are  drafted  and 
apprr^ved  only  ^aftor  they  have  teen  sub-nitted  f'T  consideration  and 
suggestion  t^  the  producer,   canner,  distributor,  retailer,  and 
consumer  and  have  been  revised  in  the  light  of  written  suggestions 
from  these  interested  groups.    Approved  U.   S,  standards  for  grades 
are  revised  from  time  to  time  rs  ex'ooriences  in  the  use  r.f  the 
grrdes,  "r.u.vp.nces  in  processing  foods,  o.nd  im.provcment s  in  methods 
of  inspect ii^n  and  grading  may  demonstrate  revision  to  be  desirable, 

ih.    TiThat  are  the  general  requirements  of  U.  S.  Grade  A  canned  fruits  or 
^  vegetp.bles? 


U.  S.  Grpde  A  are  fine  quality  canned  fruits  and  vegetables,  care- 
fully selected  as  to  size,   color,  degree  of  maturity,  and  freedom 
^  from  blemishes.     The  fruits  are  fleshy,  highly  colored,  and  ripe. 

They  are  alni^^st  always- packed  in  sirup,  which  may  be  extra-heavy 
(very  sv/eet)  ,  heavy  (sweet ),•  light  (somewhat  sv^reet),   or  water 
slightly  sweetened.     For  certain  purposes  the  fruit  mp.y  be  packed 
in  water  without  any  sweetening.    U.  S.  Grade  A' canned  vegetables 
are  very  tender,   imimature,  and  succulent, 

15.  If/hat  are  the  general  requirements  of  U.  S.  Grade  B  canned  fruits  or 
vegetables? 

The  products  in  U.  S.  Grade  B  -are  of  very  good  quality,  though  not 
quite  so  well  selected  as  to  color,   size,  rind  maturity  as  IT.  S, 
Grade  A  products.     Grodo  S  canned  fruits  are  well-developed  and 
v.-ell-colored ,  and  r-re  r>acked.  in  siru-o  or  water^.     U.  S.  Grade  B 
canned  vegetables  nre  not  quite  so  succulent  and  tender  as  those 
used  for-U.,  S.  Grade  A. 

16.  What  are  the  general  requirements  of  U.  S.  Grp.de  C  Ccanned  fruits  or 
vegetables? 

Products  in  U.  S.  Grade  C  are  of  good  quality  but  are  not  so 
uniform  in  color,   size,  ajid  m.aturity  as  IT.  S.  Grade  B  products. 
U.  S.  Grade  C  canned  fruit  may  not  be  so  highly  colored,   or  so 
C'-^refully  selected  as  to  size  and  symmetry,  and  though  mature  may 
vary  somewhat  in  ripeness.     The  fruit  may  b'e  po.cked  in  sirup  or 
water.    U.  S.  Grade  .C  vegetables  _in  some' prases  may  have  more  food 
value  than  either  U.  S.  Grade  A  or  B  as  they  usu.ally  are  more 
mature  thrm  the  products  in  the  higher  grades. 
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17.  Are  any  canned  foods  v;hich  .-^.re  belov;  U.   S.  Gr-^.de  C  in  qurlitj  found 
in  retail  storos? 

YeSe     Some  canned  fc^ds  f-il  to  meet  the  requirements  of  U.  S. 
C-r.-^-'S  C  ov.t  are  wholesome,  nutritious,  nnd  acceptable  in  flp.vor. 
If  a  caiir.cd  food,   for  which  a  minimum  standard  of  oualitv  hps  been 
prom-,.:.l;vo -(.(5  under  the  Federal  Joed,  Drug,  .^aad  Cosmetic  ^ict ,  falls 
belo'/;  t'o.j.s  standard,  the  label  on  the  container  must  indicate  in 
Y'h',t  -jc-.j  the  food  fails  to  meet  tne  minimum  strridard  of  quality, 

18.  Are  all  canned  fruits  and  vegatables,  v;hich  meet  the  requirements  of 
U.  S-.  C-r-de        3,   or  C,  as  established  by  the  United  States  Department 
of  ^^riculture , . good  foods?  ^ 

Yes,   they  are  call  wholesome,  nutritious  foods, 

19.  T'ho.t  "Dart-  maj''  c^nsumers  C'^ntribute  to -the  continuous  factory  ins'oect ir^n 
progr-n  and  t^  the  labeling  of  canned  fruits  and  vegetables  in  terms 

of  "U.   SJ'  grades? 

C^'nsumers  may  contribute  to  this  prngra,m  in  inspection  and  U.  S, 
grade  labeling  by  conducting  st  idlest 

To  .ascartain  C'"nsr_mers'  reactions  to  the  canned  fruits  and 
vegetables  packed  in  plants  under  the  continuous  inspection  of 
the  Department, 

To  a,Gcorto,in  -■hethor  c^ns'omers  "orefer  canned  products  conven- 
tially  labeled  '^ith  brand  names  and  infcrmoticn  necesso.rily  carried 
on  Icabels  as  required  by  law        if,   in  additi'"'n,  they  desire  more 
specific  information  as  to  the  grade  of  the  product  in  terms  of 
Grade  A,  Grade  B,  Grade  C,  U.   S.^  Grade  A.  U.  S.  Grade  B,  and  U.  S. 
Grade  C. 

To  ascertain  cfnsumior  reaction  t"  continuous  inspection  by  the 
Department  in  canning  plants. 

20.  7/here  are  ins"oect(~rs  of  -orocessed  -oroducts  (co.nned,  dried,  dehydrated, 
and  frozen  fruits  and  vegetables     of  the  Department  located  aside 
from  in  the  canning  plants  under  the  continuous  inspection  of  the 
Service? 

Ins'oectors  ^f  processed  foods  are  stationed  .at  the  Inspection 
Offices  ond  Laboro.tories  of  the  ?ood  Distribution  Administration 
where  processed  fo^^is  n.re  inspected  pnd  grpdied. 


UNITED  STATES  DEP/iHT^ffilTT  OF  AGRIC^TLTUHE 
Fond  Distribution  Administration 

PROCESSED  PRODUCTS  INSPECTION  OEFICES 
«  "  (Cc-^nnedj  Dried,  Dehydrated,  Frozen) 

Atlantic  Coast  Region       " ; ■  . 
Baltinore,  Maryland  -  ^407  Appraiders  Stores  Building  ■■ 
*         ^      B'^ston,  Massachusetts  -  725  Appraisers  Stores  Building 
Easton,  Maryland  -  32  Ea3+^  Dover  Stroet  ,  P.  0, 'Box  706 
G-ardiner,  Maine  -  1  Post  Office  Building 

Jacksonville,  Florida  -  20i+  St.  James  Building,  P.-O.  Box  779  , 
Macon,  (Jecrgia  -  701  Grand  Building,  P.  0.  Box  I269  ■ . 
Newark,  Nev/  Jersey  -  102  Federal  Building 
New  York,  New  York  -  Room  S60,  6hl  Washington- Str6;et ,  , 

Philadelphia,  Penneylvania  -  6OI  U,  S,  'Custom' House-,  Second  &  Chestnut  Sts« 
Pittsburgh,  Pennsylvnjiia  -  ^3g-J  U.   S.  Post  Office  Building 
•    Rochester,  New  York  -  3OO  Terminal  Building  .  .   ..  , 

Winter  Haven,,  Florida  -  May  Building,  Central  Avenue  &  Sixth,  St.,  P.  0,  Box  866 

Central  Region         ■ .       ■  ■ 
Cedar  Rapids,  Iowa  -  201  Federal  Building.  :     ;  •  . 

Chicago,  Illinois  -  Room  3OI,  1^21  Sotith  Aberdeen  Street 
Cleveland,  Ohio  -  UOOO  East  Orange  Avenue,  Room  10  ■  , 
Columbus,  Ohio  -  36  Old  Federal  Building  '  ■■    ■  . 
Dallas,  Texas  -  425  Wilson  Building      '    .   -  ■ 

Fayetteville,  Arkansas  -  31g  West  Dickson  'St.  ,  P.  0.  Box  38  .University  Station 

ft 

Grand  Rapids,  Michigan  -  lOOU"  Michigan  Nj.ational  Bank  Building 
,  Hammond,  Louisiana  -  Southeastern  College  Cam.pus,  P.  0,  Box  I5I 

Indianapolis,  Indiana  -  Rooms  1206-07,  lOg  East  TiTashingtcn  Building 
Milwaukee,  Wisconsin  -  637  Federal  Building 
Minneapolis,  Minnesota  -  Ul2  Gorham  Building 


Nashville,  Tennessee  ~  Belle  Meade  Theatre  Building 
Oklahoma  City,  Oklahoma  -  2^5  Capitol  Building 

Springfield,  Missouri  -  C'^'unty  Agents  Office,  U.  S.  Dept.  of  Agriculture 
Webster  Groves,  Missouri  ~  122  West  Loclcwood 
Weslaco,  Texas  ~  530  Te::as  Boulevard 

Pacific-  Coast  Region 
Berkeley,  California'-  ^4-20  Mercantile  Building 
Boise,   Idaho  -  33'+  First  National  Bank  Building 
Denver,  Colorado'  -  555  U.  S.  Cn-stom  Eouse        ;        .  .  • 
Fresno,  California  -  •I63O  LaSalle  Avenue        '    -  ■ 
Modesto,  California  -  205  H  Street     "       .  ■ 
Monterey,  California  -  I96  David  Street 
Portland,  Oregon  -  '}12  U.  S,  Court  House 
Sacramento,  California  -  26^3  Stockton  Bnulevard 
Salem,  Oregon  -  Willamette  University  Crmpus 
Salt  Lake  City,  Utah  ~  klG  State  Capitol  Building 

San  Francisco,  California  -  h  Agriculture  Building,  Emharcadero  at  Mission  St» 

San  Jose,  California  -  350  'Jest  Santa  'Clara  Street 

Santa  Ana,  California  -  l6hk  East  F-urth  Street 

Santa  Rosa,  California  -  227  Fourth  Street 

Seattle,  Washington  -  22S  Federal  Office  Building 

Stockton,  C^aifornia  ~  I238  East  Harding  Way 

Yakima,  Washington  -  212  Liberty  Building 

Yuba  City,  California  «  659  Plumas  Street  ; 


